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Dear Guest: 


Welcome to Zucchini’s. We wish you a most enjoyable time. 
For special occasions, our friendly staff members will be 
delighted to do something extra memorable. Please feel 
free to ask for their assistance. 

For that special touch, think of Zucchini’s. 


Sincerely, 


Staff of Zucchini’s 














‘ : . ie 
Gourmet Zucchini — $3.25 
Hearty slices of a garden favourite presented with our own special sauce. 
‘Chicken Fingers” . $3.95 


Boneless strips of chicken breast, deep fried to golden brown 
perfection and sovel: with a zesty dip. 


Deep Fried Mushrooms $3.25 
Succulent array of breaded mushroom caps. ; 


Produce Row $3.25 
A crunchy array of fresh, raw vegetables served with a yogurt and dill dip. 


Chilled Pacific Shrimp Cocktail $4.95 
Hand-peeled Pacific baby shrimps, enhanced with horse radish spiced sauce. 


West Coast Crab Cocktail $4.95 
Sweet, succulent crab meat served on shredded lettuce and topped 
with tangy cocktail sauce. 


SOUP 


(Served with fresh baked rolls) 


Seafood d Bisque $3.95 
Award-winning house specialty, double cream and a touch of the finest sherry. 


Classic French Onion Soup $2.95 
Thinly sliced onion, sautéed in butter, deglazed with brandy and 
simmered in a rich beef broth; served baked with French bread 
and cheddar cheese. 


Chef's Souper Bowl | $2.75 
Always delicious! Fresh everyday, pi 








SALAD 


Caesar’s Salad 
The classic favourite. Crisp Romaine lettuce in special dressing 
of wine, vinegar, oil, lemon juice, egg, anchovies, garlic, 
croutons and Parmesan cheese. 
Topped with shrimp or crab. 


Spinach Salad 
Fresh spinach leaves tossed with sliced mushrooms, bacon 
chopped egg, toasted almonds and topped with our own spicy _— 


vinaigrette dressing. 
Topped with shrimp or crab. 
F : 
Tossed Salad * ae 


A variety of garden fresh greens with house eressing 
t 


‘The Rainbow 
A kaleidoscope of fresh fruits arranged with utmost artistry, 
choice of lemon honey dressing or whipped cream. ; 


* 


Green Goddess Salad 
Fresh garden greens topped with our Green Goddess dressing. 


Avocado and Baby Shrimp 


Half avocado stuffed with shrimp and topped with a special sauce. 


Salad of the Sea 
Tender baby shrimp and crab meat on crisp lettuce with 
garden fresh vegetables. 


Chicken Salad Waldorf 
Hearty chunks of tender chicken blended with fresh celery, 
apple and mayonnaise. 


$3.75 


$6.95 


$3.75 


$6.95 


$2.25 


$5.95 


$3.75 


$5.95 


$7.95 


$7.95 





SANDWICH BOARD 
(Our sandwiches are served on croissants or whole wheat ne open dani 
garnished with fresh fruits.) 

Black Forest Ham and Cheese $4.95 

| Seafood Salad * $4.95 
__ Roast Beef | - $4.95 

| poner Salmon with cream cheese po cucumber $5.75 

". Chicken Salad | | “ $4.95 
California Club . aA. $5.95 
Vegetarian | $3.95 


IN BETWEENS 


Afternoon Snack Platter $6.95 
A combination of chicken fingers, mushroom caps and deep. ; 
fried zucchini served with hot cheese toast. 

Soup and Sandwich Special . , . i= $5.75 
Different everyday, please ask server. 

Oven Hot Croissant - a por $1.95 


Served with preserves. 





ae LUNCH 


Teriyaki Chicken, a royal choice 
Marinated boneless breast of chicken, sautéed to a turn in 


our exclusive teriyaki sauce. 
\ 


Crab Mornay : 


Tender, succulent West Coast crab meat served on French bonand 
smothered in cream sauce, accompanied with hot vegetables. 
Crepes, paper thin, light and delicious 

Seafood 

Mushroom 

Spinach 

Crab 

Vol au Vent ‘Supreme’ - 


Pastry shell topped with tender chicken meat, sauce supreme 
and glace de viande. 


Seafood Vol au Vent 
Seasonal seafood with white wine and cream sauce in a puff pastry shell. 


Quiche of the Day — 
The Chef's daily deliberation brings you Lorraine, Seafood 
ren Served with Green Goddess Salad. 


4 


Chicken Cordon Bleu 
A breast of chicken enveloping Swiss cheese and ham, 
then topped with our own special sauce. 


Omelettes, light and fluffy 


- Plain 


Black Forest Ham and Cheese 
Mushroom 
Shrimp — vo “ 
New York Steak Sandwich 
Prime New York strip loin, cooked to pedeclinn, served on French bread. 


Vegetarian Extravaganza 
‘Lettuce offer our vegetarian patrons an unbeetable platter 
of fresh, bot vegetables, presented with great oun Please ask server. 


Teriyaki Salmon, another classic dish — : 
Salmon from B.C. ~— broiled in our ur famous teriyaki sauce. 


$6.95 | 


$6.95 


$6.95 
$5.95 


$5.95 
$6.95 


— $6.95 


$6.95 


$5.75 


$7.95 


$4.25 *. 


$5.95 
$5.95 
$6.95 
$6.95 


$5.95 


$7.95 | 
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DINNER 


Seafood Vol au Vent $7.95 
Seasonal seafood, with white wine and cream sauce, in a puff pastry shell. 


Chicken Cordon Bleu $8.95 
A breast of chicken enveloping Swiss cheese and ham, 
then topped with our own special sauce. 


Crab Mornay ; $7.95 
Tender, succulent West Coast crab meat, served on French bread, 
smothered in cream sauce, accompanied with hot vegetables. 


Salmon Meuniere $8.95 
B.C. Salmon, pan fried in lemon parsley and garlic butter. 


Vol au Vent ‘Supreme’ $7.95 
Pastry shell topped with tender chicken meat, sauce supreme 
and glace de viande. 


Seafood Brochettes $8.95 
Two skewers of prawns, scallops and salmon, broiled in 
garlic butter and served with bot vegetables. 


Teriyaki Chicken $7.95 
Marinated boneless breast of chicken, sautéed to a turn ; 
in our exclusive teriyaki sauce. . 

Salmon Teriyaki . $8.95 
Salmon from B.C. waters, broiled in our famous teriyaki sauce. 


The Big Apple $11.95 
New York steak, grilled to perfection, topped with fresh mushrooms 
and our special sauce. 


The Foreign Affair $13.95 
New York steak served the way you like, topped with crab meat. 


I LOVE COFFEE, I LOVE TEA... 


Zucchini’s Own Blend of coffee 75 


European Specialty Coffee $1.95 
Orange Cappuccino 
Vienna Royale 
Swiss Mocha 
Amaretto 
Irish Mint 


English Iced Coffee with Fresh Cream $2.25 


Tea by the Pot ® 


Jasmine 

Orange Pekoe 
English Breakfast 
Earl Grey 

Ruby Mist 

Lemon Spice 
Peppermint 
Licorice Spice 
Chamomile 


Fruit Juice _ $1.75; 
Lemonade ‘ $1.45 
Iced Tea $1.45 
Perrier $1.45 
Soft Drink $1.25 


Milk $1.25 
Hot Chocolate with Whipped Cream $1.25 





Cheesecake, cheesecake and more cheesecake!!! $3.25 
Belgium Chocolate Chocolate Chip 
Summer Strawberry New York Style 
Kiwi Fruit Toasted Almond 
Mandarin Orange Pineapple Coconut 
Grand Marnier Amaretto 
Luscious Peach 
Fresh Fruit Cup $2.25 
Black Forest Cake . | $3.25 
Tangy Florida Sherbet $3.25 
Perfectly impressive, served ina a out orange rind. 
Lime Sherbet $2.95 
Refreshingly tart, definitely low- cal 
Raspberry Sorbet $2.95 
Pretty pink. A French classic version of fruit ice. 
The Rainbow $4.95 


A kaleidoscope of fresh fruits, arranged with utmost artistry. 
Choice of lemon-honey dressing or whipped cream. ' 
Peach Melba $3.75 
Luscious peach and vanilla ice cream, topped with whipped cream, 
eet liqueur and nuts. 





St orry Romanoff $3.75 
iesiion ice cream, strawberry sauce and berries in season, ~ 
makes a nice summer treat. 

Swiss Chocolate Almond Italian Cream $3.95 


Decadence in sweets. Rich Italian ice cream, laced with Swiss 
Chocolate Almond liqueur, topped with toasted almonds and shaved chocolate. 


Chocolate Mousse Royale $2.95 
Award winning! It’s velvety smooth texture is our Chef's pride. 

Classic White Chocolate Mousse $2.95 
Only in Zucchini’s! Served elegantly with a touch of Creme de Menthe. 

Assorted Cheese Plate $4.95 
Imported cheese, Brie, Camembert, served with crackers and fresh fruit. 

Tropical Medley for Two or Three $8.95 


Fresh fruits dipped in Cointreau and vanilla ice cream, beautifully 
served in a pineapple boat, is a feast for the eyes and the palate. 





